MODEL DT300 DIGITAL POCKET THERMOMETER 
OPERATING INSTRUCTIONS 



FEATURES: 



The perfect thermometer for foods cooked on the grill. The temperature is measured at 
the tip of the stem. Convenient and rapid, no need to leave in meat. 
Designed for tough use. Water and shock resistant for a long, useful life. 
Data Hold button will "freeze" reading on the display-for readings in poor light. 
Automatic shutoff —activates after 35 minutes to conserve battery life. 
Five year limited warranty. 



SPECIFICATIONS: 
Temperature range: 

Accuracy: 
Resolution: 
Sample Rate: 
Battery: 
Auto Shutoff 



-58 to +300° F/ 
-50 to + 150° C 
+/- 2°F 
0.1° F 
1 .5 sec. 
Eveready #357 or equivalent 
After 30 minutes. 



MAINTENANCE: 

The DT300 is designed to give long, trouble free service. The main item of maintenance is to 
replace the battery when the display shows "Lob" (Low Battery). To open the battery door, remove 
the sheath and rotate the door _ turn in the direction of the arrow. A coin may be used to rotate the 
door. The battery door gasket will hold the door in place. To remove the door, gently pry up on the 
lip of the door with a thin object. 

IM PORTANT: The DT300 will measure temperatures up to +300° F at the tip of the stem. 
However, the electronic components in the body of the DT300, like any electronic device, must not 
be subjected to sustained temperatures higher that +1 25° F. 

OPERATION: 

1 . Remove the clear protective film from display. 

2. To remove the sheath, grasp the unit with both hands. With a slight flexing action, press 
up with thumbs to separate the unit. 



3. Select °C or °F display: When the DT300 is off (display will read" oFF") either °F or °C will 
be seen in the lower right portion of the display. The temperature will be shown in the 
indicated mode when the DT300 is turned on. To change display mode between F and C 
press, and hold the ON/OFF key. A series of 8's will be displayed. The mode will 
alternate between F and 0 Release the ON/OFF key when the desired mode is 
displayed. 

4. The temperature sensor is located in the bottom _ of the stem. NOTE : It does not matter 
if the stem is inserted fully (up to the plastic body of the DT300), but the stem must be 

inserted at least _" to get an accurate reading. 



5. Press the DATA HOLD key to freeze the reading on the display. When DATA 
HOLD is on the F (or C) indicator on the display will blink. Press the DATA HOLD 
key again to disable this feature. 

6. To turn the DT300 off, press the ON/OFF key. The DT300 will turn off automatically after 
30 minutes of non-use if not manually switched off before then. 

7. When the DT300 is off, the display will show the message, "OFF' 

8. The stem and body of the DT300 may be cleaned with a damp cloth and a mild detergent. 



TEMPERATURE GUIDE 
(Internal Temperature, F) 





A 


B 


BEEF Rare 


130 


140° F 


BEEF Med. 


140 


160° F 


BEEF Well 


150 


170° F 


Hamburger 


160 


160°F 


Ham Cooked 


140 


140° F 


PORK Fresh 


160 


160° F 


um 


140 


160°F 


POULTRY 


165 


180° F 



A= Used by many chefs 

B= USDA minimum recommended 



5 Year Limited Warranty: Any ins trument that proves to be defective in material or 
workmanship within five years of original purchase will be repaired or replaced without charge upon 
receipt of the unit prepaid at the address listed below. This warranty does not cover damage in 
shipment of failure caused by tampering, obvious carelessness or abuse. 

Component Design 
Northwest, Inc. 

P.O. BOX 10947 
Portland, OR 97296 
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www.cdnw.com 



